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Wagner, Valkyre and Wirsberg


Enjoy the performances of Bayreuth Festival 2009 and relax at Herrmann’s Romantik Posthotel in Wirsberg.
Wirsberg, May 2009 – Now in its 58th year, Bayreuth Festival  is the worldwide mekka for fans of Richard Wagner and Bayreuth stands synonymous for Wagner opera performances. The complete „Ring“ with its 4 parts will be staged in three days and a preliminary evening at the Festspielhaus. Waiting lists for tickets are traditionally 7-10 years, so true admirers of Wagner, who also love gourmet dining have started to stay at Herrmann’s Romantik Posthotel in Wirsberg, to take advantag of a package including a ticket to a performance as well as a gourmet dinner and VIP transfers. Star chef and TV personality Alexander Herrmann has prepared a special Wagner menu. The first course will be served during intermission in Bayreuth at the Festspiel Restaurant, after the performance guests will be whisked back to Wirsberg for three more courses at Herrmann’s Restaurant. After dinner one can discuss the performance with like minded guests over an after dinner drink at the bar. There is still plenty of time to relax and sleep, as breakfast is served until noon. Packages to the Ring including a  gourmet stay at Herrmann’s Romantik Posthotel start at €1760.
Herrmann’s Romantik Posthotel in Wirsberg, 14 miles from Bayreuth has comfortable rooms, suites and a landscaped natural-rock swimming pool area. The Vitality Center offers a full range of wellness facilities, including shiatsu massage, spas, packs and cosmetic treatments. Guests have a choice of two restaurants. Local Franken specialties are served in the "Fränkische Stube" and in the restaurant guests are able enjoy the exciting and creative gourmet cuisine of Alexander Herrmann. Plus, sommelier Eva Herrmann offers an extremely wide selection of Franken wines. 
For 37 years, 200 privately run Romantik Hotels & Restaurants in 11 European countries have offered their guests outstanding service in a stylish, historic ambience with warm hospitality. The cooperation attaches great importance on an up-scale, regionally influenced cuisine – 20 of its chefs have been awarded a Michelin star and more than 60 establishments have achieved 14 and more points in the Gault Millau. 

For more information and to make reservations for the Wagner package at Herrmann’s Romantik Posthotel, please contact the owner, Mr. Werner Herrmann, by phone +49 92 27/20 80, fax +49 92 27/58 60 or email posthotel@romantikhotels.com .
For more information on Romantik Hotels & Restaurants please visit www.romantikhotels.com. Order your complimentary copy of the Romantik guides and brochures online or by phone (800) 650-8018.
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